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UNITED STATES ENVIROH.NENTAl PROT~CT10H AGENCY 

UNITED STATES Et'1VIRONMEl',-'fALPROTECTION AGENCY 
'Vashington, D.C. 20460 

.)! 

. APR 2 1 2005 

OFFIce OF 
PREVENTION, PESTICIoes 

AND TOXIC SUBSTANCES 

" 

Elizabeth Tannehill 
Regulatory Manager" 
Mason Chemical Company 
721 W. Algonquin Rd. 
Arfington Heights, IL 60005 . 

Subject: Marquat® 710M 
EPA Reg. NO.l0324-117 
Application Dated: March 29, 2005 

. Receipt Date: March 31, 2005· 

Dear Ms. Tannehill, 

The (ollowing notification submitted in connection with registration under the provisions of PR 
Notice 98-10, Federal Insecticide, Fungicide, and Rodenticide A<.1 (FIFRA) section 3(c)9 is 
acceptable, 

Proposed Notification 

• Addition of an alternate statement for HeV. 

Comments. 

Based on a review of the material submitted, the following comments apply: \ 
This application for notification to add an alternate statement for HCV is acceptable. A copy 
has been placed in our records for future reference. 

Should you have any questions or comments concerning this letter, please contact Velma Noble 
at (703) .308-6233. . 

rJf'eIY, .. 
vel~ 
Product Manager (31) 
Regulatory Management Branch 1 
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I..:.i' • • "11 ,..tll CHI ,.".,... ~ comlJlM/;" form . Form AOOfoved', OMB No. 207~M .. ~ ............ aXllI," 2-28·95 

United States ~ Registration OPP Identifiar Number 

& EPA Environmental Protection Agency , Amendm~mt 
Washington, DC 20460 

V' Other 

Application for Pesticide • Section I 
1. ComponylProduct Number 2.. EPA Product Manager 3. Proposed Classifieetion 
10324-117 Noble 

l?'jNone o Restricted 
4. Company/Product (Namel PM" 
Maquat 710-M 31 

5. Nama and Address of Applicant flnc/udll ZIP Code) 6. Expedited Reveiw. In accordance with FIFRA Section 3(c)(3) , , 

Mason Chemical Company (b)(i}. my product is similar or identical in composition and labeling 

721 W. Algonquin Rd. to: 

Arlington Heights. IL 60005 
,EPA Reg. No. 

o ' . ChBCk if this is a nBW lJddrass Product Name 

Section - " 

0 Amendment· Explain below. U Final printed labels in repsonsa to 

II Resubmission in rasponse to Agency letter dat&d~. 0 
Agency letter dated -
".Ma Too· Application. 

0 Notification· Explainbelow. 0 Othar· Explain below. 

" ~ 

Explanation: Use additional pegels} if necessary. 
., 

(Fo, Bection I and ,Section 11.1 
WI) tdQ .1d.t"'J om :t'b!l11~4Ir~D ~MIQ~ fan he,,' PI" ill reqlMJl tn:m r.Albmil 
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CaI1I .. ::III"It,)tTI'MtQft: O&(..:t.o1'.(U/j 1Dff"'1114 iJ.:aU~UDfoun ·.G~. n.,m.-:.--"".,.)..1b:Z' I •• runr.w 8Q·Ztj..1~~ 

Section - III 
1. Materiel Ttl. P,oduct Will Be Pacbged In: 
t-
Child·Resistant Packaljing Unit Packaging Water Soluble Packaging 2. Type of Conteiner 

I~Yes ~ves ~ Yes ~M_" 
V' ~ No '.' tI' No .-J 

tI' . Plestic 
UNo Glass 

LfiC8tion must If "Yes· No. par ~.y ... No. per 

r 
Paper . I Unit Packaging wgt. container , Peckage wgt containar Other (Specify) 

btl submitted 
J I 

3. Location of Net Contents Infotmation 4. Sin is) Relail Conleinar J 5. Loc.~tion of Label Oirllcti,ons 

~ Lebel l!::l Container 3 oz., 1 qt., 1 gaL, 5 gal. t~ On Label 

6. Manner in Which Labal is Affixed to Product Fr 1 Uthograph 0 Other 
Papar ~lJed · ' 

~ Stencied 

Section· IV 
1. Contact Point (Complete items dirtlctly below for idfNJtfflcation of indillidua/ to b. contacttHI, if nac(Jss/Ify, to procus this IlPplication,) 

Name I Title TelephoM, No. tlnch,lda Area Codal 

Elizabeth Tannehill ; Regulatory Manager 847·290·1621 ' ,.....,.--.0. 
~ • _'" ., .. 

Certification 6. eltee.t.pplication 

I cenify that the statements I heve meda on this ,form and all attachments thereto are truo, accurate end completa. Received 

I 8cknowledgll that any knowlinglly felsa or misleeding statemant mey be punishabla by fine or impn.onment or (Stamped) 
both under applicable law. • •••••• ,. • • • 

2."' .... ~ • • • 3. nde .. , .. • ... •• • ••••• 
Regulatory Manager · , • • • •••••• • • • ••••• 

, 4. Tvpe"'ame U , , ,. • 6. Date • ••••• 
03/29/05 •••• 

Elizabeth Tannehill • • •••• 
• ••• 

EPA Form 8570-1 Rav.3·94 PreVious editions ere obsolete. Whlt.a • EPA FIle (on Ina" Copy II •• -iat:,w· AppicMtCOpy 

I, 
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March 29; ?005L' 
. Velma Noble 
Document Processing Desk (REG'FEE) 
Office of Pesticide Programs (7510C). PM31 
U.S. ErlVironmellfai Protection Agency 
Room 266A, Crystal Mall 2 
1801 S. Bell St. 
Arlington. VA 22202-4501 

Subject: 

Dear Velma: 

• Maquat®710-M, 10324-1'17 
Notification 

" . . ' . .,;.~ 

Enclosed are the following items for notification of a change in our laoel, Maquat® 710-M. 10324-
11.7: . . .. 

'1. Application/Notification Fo,rm (includes Notification Statement) 
.• 2. Ol)e (1) copy of label . 

We are Cidding ~n, alternative statement for HCV per it request from California. All changes have 
been highlighted.for your convenience. We have corrected the use rate from previously submitted 
label to agree with the last accepted label per your letter dated 3/21/05. 

This is a Notification 'only and does 110t have a category nor requires a fee. 

If you have any questions. please do. not hesitate to contact me at 800-362-18.55 or 
liz@macjual:com. Your aSsistance with this notification is greatly appreciated. 

Very truly'yours, 

MASON CHEMICAL COMPANY 

Enclosures 

721 W. ALGONQUIN ROAo • ARLINGTON HEIGHTS. ILLINOIS 60005 
PHONE: 847/290-1621 • TOLL FREE: 1-800-362-1855 • FAX: 847/290-1625 

WEBSITE: hitp:llwww.~aquat.cor'n • E-MAIL: mason@maquat.com 

• • • • • •• •• 
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Kev label 

PRECAUTIONARY STATEMENTS 
. HAZARDS TO HUMANS 
AND DOMESTIC ANIMALS 

DANGER. Keep Out of Reach of Children. Corrosive. Causes Irreversible eye d~mage and 
skin bums. Harmful if swallowed, inhaled .or ~~rbed through the skin. Avoid breathing spray 
mist. Do not getioto eyes, on skin or on clothing. Wear gOggles or face shield and rubber gloves 
and protective clQthing \\/tien handling. Wash thoroughly·with soap and water after handling. 
Remove contaminated dothing and wash dOthtng before reuse. • 

(If ~iner is 5 gallons or largerthe fellowing statement must appear on the label.) 

ENVIRONMENTAL HAZARD 
This pesticide is toxic to fish. Do not diScharge:effluenl containing this product into lakes. streams. 
ponds, estuaries, oceans or other' waters unless in accordance with the requirements of a National 
Pollutant Discharge Elimination System (NPDES) permit and the permitting authority has been 
notified in writing prior to discharge. Do not diScharge effluent containing this product into sewer 
systems without previously notifying the local sewage treatment plant authority. For guidance 
contact your State Water Board or Regional Office of the EPA. 

PHYSICALOR CHEMICAL HAZARDS 
Do not mix with olddizers, anionic soaps and detergents. 

(If the COI!tiliner is greater then one gallon use Ille following slorage and disposal statements.) 

. STORAGE AND OISPOSAL 
Donal contaminate water, food, or feed bY storage and disposal. 

PESTICIDE STORAGE: Open dumping ·is Prohibited~ Store only in Original container. Do not 
reuse empty container. Keep this product under Iockect storage sufficient to make it inaccessible to 
children or persons unfamiliar with its proper use. 
PESTICIDE DISPOSAL: Pesticide wastes are acutely hazardous. Improper disposal of excess 
pestieide, spray mixture or rinsate isa violation of federal law. If these wastes cannot be disposed 
of t)y use according to label instructions, contact your State Pesticide or Environme!ltal Control 
Agency, or the Hazardous Waste Representative atthenearesl EPA Regi.onal Office for guidance. 

CONT~INER DISPOSAL (Larger than 19a1.); Triple rinse (or equivalent). Then offer for recycfing 
or reconditioning, or puncture and dispose oNn a sanitary landfill,or by olllet procedures approved 
by state and local authorities. lri addition, plastic containers may be disposed of by incineration, or 
if allow8cl by state and local authorities, by burning. If burned, stay out of smoke. 

(If container is one gallon or less:usethe following storageaild disposal statements.) 

STORAGE AND DISPOSAL 

Stqre in o~~iQal container in l!reas inac.cess'bl!}to small cl1ildren. Do not store on side. Avoid 
Cf3allng or ..,padleg' ohide Wi'" Do not reuse empty container. Wrap and discard in traSh (or 

• ~ile),. :.... • . 
• •• ••• • .. . .... : .. 

• • • • ••• • • • • 
••• • • •• • 

Milquat· 710.", Page 1 oo.'l9Jtl5 

Disinfectant - Sanitizer - Food Contact Sanitizer - Deodorizer -Mildewslal- Virucide­
- With Organic Soil 'Tolerance For Hospitals, Nursing. Homes, Wtliripool, Home, 
Institutional, Industrial, School,. Dairy,. Equine, PoultryfTurkey, Farm, Veterinary, 
Restaurant. Food Handling and Process Areas, Wineries, Federally Inspected Meat and 
Poultry Plants. Bar arfd histitutional Kitchen Use and for Sanitizing Ice Machines. 
Formulated for effective Poultry Sanitation. 
Formulated for effective Swine Premise Sanitation. 
Fo~ulated for effective Mushroom Farm Sanitation. 

ACTIVE INGREDIENTS: 
Octyl Decyl DilTiethyi Ammonium Chloride ........................................................... 3.0% 
Didecyl Dimethyl,Ammonium Chloride ................................................................. 1.5% 
Dioctyl Dimethyl Ammonium Chloride .................................................................. 1.5% 
Alkyl (Ct4, 50%; Cu, 40%; C16, 10%) 

dimethyl benzyl ammonium.ch'oride ......................................... _.c .................... 4.0% 
INERT INGREDIENTS: ......................................................................................... 90.0% 
TOTAL ................................................................................................................. 100.00/0 

KEEP OUT OF REACH OF CHILDREN 

OANGER PELIGRO 
'See leftpanel for additional precautionary statements. 

First Aid 
Have the product container or 'abel with you when calling a poison conlrol Oehter or dodor, or 
going for treatment. . 
IF ON SKIN OR CLOTHING: Take off contaminated clothing. Rinse sl<in immediately with plenty 
of water for 15,20 minutes. Cail a pOison control center or doctor for treatment advice. 
IF IN EYES: Hold eye open and rinse slowly and gently with water for 15-20 minutes. Remove 
contact lenses, if present, after the first 5 minutes, then continue rinsing eye. Call a poison control 
oenter or doctor for treatment advice. 
IF SWALLOWED: Call apeison control center or doctor immediately for treatment advice. Have 
person sip a glass of water if able to swa!low. Do not .induce vomiting unless told to do so by a 
poison control center or dodor. Do not give anything by mouth,to an unconscious person. 
IF INHALED: Move person to fresh air. If person is not breathing, call 911 or an ambulance. then 
give artificial respiration, prefera~ly mouth·to-mouth,if possible. call a poiSon control center or 
cloctot for further treatment advice .. 
NOTE TO PHYSICIAN: Pr9bable mucosal damage may contraindicate the use of gastric lavage. 

'MASON CHEMICAL COMPANY 
:_' "THE QUATERNARY SP.ECIALlSTS" 

. 721 W. Algonquin Road 
Arlington Heights, IL 60005 

Po.. . 847-290-1621 
., Toll Free: 

. 1-800-362"1855 

• . .E:.PA Reg. No. 10324-117 
. E.PA Est. No. 10324·ll-1 

NET CONTENTS BATCH NO 
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This product contains no phosphorous. 

This product is a phosphate-free fonnulation' designed to provide effective cleaning, 
deodorizing and disinfecQon in areas where housekeeping is of prime importance in 
controllin~ the hazard· of cross contamination on treated surfaces .. 

This product maximizes (improves) labor results by effectively controlling odors. 

This product is for use in kitchens, bathrooms, and other household areas. 

niis product is a multi-surface cleJner, deodorizer and disinfectant. Use on windows, 
mirrors. and other non-food 'contact glass surfaces. 

When used as directed. this product will deodorize surfaces in restroom and toilet. 
areas" behind and under sinks and counters, garbage cans and garbage storage areas, 
and other places where bacterial groWth can cause malodors. 

Cross-contamination is of major housekeeping concern. This produCt. has been 
formulated to aid in the reduction of croSs-contamination on treated surfaces not only in 
hospitals, but also in schools, institutions and industry. 

This product delivers non-acid, disinfection performance in an economical ooncent~e. 

This product is a concentrated Hospital Use disinfectant that is effective against a broad 
spectrum of bacteria, is virucidaJ*. and eliminates odor causing bacteria when used as 
directed. 

This product is an eoonomical concentrate that can be used with a mop and bucket, 
trigger sprayers, sponge or by soaking. . 

This product will not leave a grit· or soap'scum. 

Will not cause swelling oftransduC8r membrane; or harm compressor plates. 

This procfuct is a versatile Disinfectant & Sanitizer for Veterinarian, Veterinary Practice. 
Animal Care, Animal Laboratory, and Agricultural and Farm Premise applications. 

This product is a complete, chemically balanced disinfectanVsanitizer that provides 
clear use solutions even in the presence of hard water. 

This product inhibits bacterial growth on moist surfaces and deodorizes by killing 
microorganisms that cause offensive odors. (Not for use In ~jfomla) 

This product is recommended for use as a sanitizer on dishes. glassware and utensils 
(at 200-400 ppm active) and as a disinfectant on hard. non-porous surfaces (at 450 
ppm active). A potable water rinse is not alloWed (Do not rinse) when used as a 
sanitizer on food contact surfaces. 

This product is recommended for use as a sanitizer in bottling and beverage dispensing 
equipment. . 

This product is recommended for use as a sanitizer in sanitary filling of bottles and 
cans. 

This,product is recommended for u~ in saniti~ng bottles or cans in the ,final rinse 
application, and for external spraying of filling and closing machines. 

This product is recommended for use as a sanitizer in beer fermentation and holding 
tanks. . 

This product is. recommended for use. as a sanitiZer in wineries for use on holding. tanks, 
floors and proceSSing equipment. . 

This product'is recommended for use in household and commercial humidifiers. Use of 
this product will control unpleasant (malo!Jors) odors, (Not for use In California) 

. usq.;:Jt- 71 O~ P"IJ& 2 03I2I.V05 

This product is a ve~sanitizer and broad-spectrum disinfectant formulated for use 
in Ultrasonic Baths (UHrasonic cleaning units). 

This product is a versatile cleaner, sal"!itizer and broad-spectrum disinfectant formutated 
for use on.bath and therapy equipment (,Whirtpools). 

Use this product to sanitize and disinfect non-porous salonlbarber tools and instruments 
such as oombs. brushes. scissors. clippers, trimmers. razors, blades, tweezers and 
manicure instruments. 

This product is recOmmended for use as a Hatching-Egg sanitizer, with best results 
achieved in water temperatures ranging trom 7So·110oF. . 

This product may be applied through automatic washing systems, immersion tanks, 
foaming apparatus, low-pressure sprayers, and fogging (wet misting) systems. 

This product neutralizes musty odors and tough, odors from smoke, pet accidents, and 
. spills on contact. 

This product is specially fonnulated to effectively eliminate offensive odorS caused by 
mold and mildew. 

This product· controls (reduces) (eliminates) (neutralizes) (destroys) odors to make your 
home (kitchen) (bathroom) sanitary. 

This product is effective against household genns and odors caused by animal waste. 
septic tank or sewage backup, smoke and bathroom and kitchen odors. 

Use this product on themulti-tol,lch surfaces responsible for cross-contamination. 

This product is effective at controlling mold and mildew odor on shower curtains. 

This product maybe used in wO.rk areas such as tool rooms and garages for odor 
controi and light duty cleaning. 

This product provides long lasting freshness against tough (pet) odors such as odors 
from litter boxes and pet accidents. 

This product cleans, shines, deodorizes and disinfects all hard, no"..porous surfaces 
listed on the label. It inhibits the growth of mold and mildew, leaving bathrooms and 
kitchens clean and fresh smelling. 

This product is~n effective antimicrobial Cleaner designed for use by wholesale and 
retail florists. shippers and green houses. (Not for use in California) 

When used as directed. this p~duct Will disinfect hard, non-porous surfaces, such as 
flower buckets, floors and walls of coolers, design and packing benches and 
countertops. (Not for·useln California) 

This product may be relied on to deodorize coolers, buckets, garbage pails and other 
areas where obnoxious odors may develop. (Not for use In California) 

Use this product to clean. disinfect and deodorize flower buckets. walls, floors of 
coolers, ,s~ippe"rs, greenhouse packing areas. garbage pails and other areas where 
obnOXIOUs o~ors may develop . . (Not for use In.Californla) 

This product may be used as a general purpOse antimiCrobial detergent in florist shops. 
wtlolesale florist. shippers, gree,n house packing 'areas and other commercial floriculture 
places for efficientdeaning and antimicrobial aCtion against certain bacteria which 
cause: (Noi for U$6 In Califomla) 

1. Plugging of stems with s,lime, which reduces uptake of water for various 
fl~ers'including roses, chrysanthef'!1ums, gladioli and tulips. 



2. Production of ethyfene gas, which may injure blooms o""-e various sensitive 
flowers including carnations, snapdragons, some orchids, baby's breath. sweet 
peas, freesia and alstroemeria. . 

Maquat'" 71()';;M for use in: 

• Hospitals, nursing homes, medical and dental offices and clinics, physician offices. 
operating rooms, isola.tion wards, and mediCal research faCiliMs. 

• PatiElnt ~re rooms & fac;ilities, recovery,anesthesia, Emergency Rooms, X-ray cat 
labs, .neymom nurseries, orthopedics, Whirlpools, respiratory therapy, surgi-centers, 
labs, blood collection rooms, centra. supply, housekeeping & janitorial rooms. 

• EMS & fire facilities, emergency vehicles, ambulance(s), police cars. 

• Day care centers and nurseries, sick rooms. 

• Acute care institutions, alternate care institutions, home healthcare institutions. 

• Life care retirement communities. 

• Restaurants, restaurants and bars, bars, cafeterias, institutional kitchens. fast food 
operations and .food storage areas. . 

• Supeimarkets, convenience stores, retail and wholesale establishments, department 
stores, shopping malls, gift shops, video stores, bookstores; dressing rooms and 
laundries. photocopy centers. bicycle shops, auto repair centers. 

• Computer manufacturing sites, toy factories. . 

'. Food establishments, coffee shops, donut shops, bagel stores, pizza parlors, liquor 
stores. 

• Crime scenes and funeral homes, mortu~ries, burial vaults, mausoleums, autopsy 
rooms, 

.Poli~ stations. courthouses, correctional facilities, jails, prisons, municipal 
government buildings, penitentiaries, correctional institutions, bus stations, train 
stations. 

• Institutional facilities, laboratOries. factories. business and office buildings, restrooms, 
hotels and motels, and transportation terminals. 

• Public restrooms, public facilities, waysides, travel rest areas, shower rooms, shower 
stalls, bathrooms. . 

• Hotel, motels, dormitories. 

• Kitchens, bathrooms and other household areas. 

• Homes (households). 

• Institutions, schools and colleges. churches, classrooms, community colleges, 
universities, athletic facilities and locker rooms, exercise rooms, exercise facilities, 
gyms, gymnasiums. 

• Co!?metic. " manufacturing fa~il~jes, mediCal device manufacturing facilities. 
bioiechnologyfirms, pharmaceutical manufacturing fiicilities. . . 

• Heath clubs, spas. tanning 'spas, tarming ~ds. massage/facial salons, 
, hair/nail/pedicure. salons, barbertt>eauty shops, salons, tattoo parlors. 

• Museums,' art galleries, post offices, performanceMeater centers, banks, libraries. 
movie houses, bowling alleys. 

" 

• Humidifier water 

• Campgrounds, playgrounds, recreational facilities, picnic facilities, sports arelJas. 
sports. complexes. .' 

• Food processing plants, USDA inspected food-processing facilities, dairy farms. hog 
farms, equine farms, poultly and turkey farms. and egg processing plants, 
meatfpoultry .processing plants, meatfpoultry producing establishments, mushroom 
farms, rendering plants. 

• Fishery; Milk. Citrus, Wine, Ice Cream and Potato Processing Plants and beverage 
plants. . 

• Tobacco plant premise and equipment. 

• Veterinary clinics, animal life science laboa:atories, kennels, dog/cat animal kennels, 
breeding and grooming establishments. pet animal quarters, zoos, pet shops, tack 
shops and other animal care facilities. 

• Household and automotive garages, boats, ships, barges, campers, trailers, mobile 
homes, cars, trucks, buses, trains. taxis and airplanes. 

• Cruise lines, airline terminals, shipping terminals, public transportation. 

• Commercial florist and flower shops. 

• Basements, cellars, bedrooms, attics, living rooms, and porches. 

This product may be used on washable hard, non-porous surfaces such as: 

• Food preparation and storage areas. 

• Dishes, glassware, silverware, cooking utensils, eating utensils, plastiC and other non­
porous cutting boards, plastiC and other non-porous chopping blocks, ice .chests, 
refrigerator.bins used for meat, vegetables. fruit and eggs, TuppelWare<l:. 

• Kitchen equipment such as food processors, blenders,cutlery, trash compactors and 
other utensils. . 

• Countertops (counters), Slurrpy® machines, stovetops (stoves), sinks (bathroom, 
kitchen), tub surfaces, appliances, refrigerators, ioe machines .. 

• Glass, metal, stainless steel, glazed porcelain, glazed ceramic, granite, marble, 
plastic (such as polystyrene or polypropylene), sealed. limestone. sealed slate, sealed 
stone, sealed terra cotta, sealed terrazzo, chrome and vinyl. 

• Enameled surfaces, painted woodwork (finished), Formicalil, vinyl and plastiC 
upholstery. 

• Foundations, steps. plumbing fixtures. finished baseboards and windowsills. 
. . 

• Tables, chairs, desks, bed frames, lifts, washable walls. cabinets, doorknobs and 
garbage cans, cuspidors and spittoons. 

• Exhaust fans, refrigerat~d stol'8geand display eqUipment, coils and drain pans of air 
conditioning and refrigeration equipment and heat pumps. 

'. Large inflatable. . non-porous plastic and rubber structures: animals, promotional 
items. moonwalk. slides.,obstacle coarse play and exercise equipment. 

• Beerfermentationa/'ld hoiding tanks. bottling ()r pre-mix dispensing equipment. - . . 
• Citrus proce'ssingequlpmentand holding tanks. 

---l 
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• Recycling centers. 

• Wine proc:essing equipment and holding tanks. 
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• Picnic tables and outdoor furniture. 

• Telephones and telephone booths. 

• Highchairs. 

• Drinking fo~ntains. 

• Shower stalis, shower doors a~d curtains, bathtubs and gl~ed tiles, chrome plated 
intakes, toilets. toilet bow/s, toilet bow1 surfaces. urinals, portable toilets, porcelain tlle 
and restroom fixtures. . 

• Ultrasonic batfls! whirlpools, whirlpool bathtubs. 

• Kennejs, kennel runs, cages. kennel/cages f":~ors, conductive flooring. 

• Dishes, silverware, glasses, cooking utensils, eating utensils and other similar size 
food processing equipment can be sanitized by immersion. NO POrABLE WATER 
RINSE ALLO\/YED. (DO NOT RINSE.) . 

Use this product to clean. sanitize· and disinfectant non-porous personal protective 
safety equipment, protective headgear, hard hats, .half mask respirators. full face 
breathing apparatus, gas masks, goggies, spectacles, face shields, hearing protectors. 
and ear mUffs. Rinse all equipment'. that comes in prolonged contact with skin before 
reuse with clean warm water (about 120QF), and allow to air dry. (Precaution: Cleaning 
. at the recommended 120DF temperaiure will avoid overheating and distortion of the 
personal safety.equipmentthat wO.llld n~ssitatereplaceinent) , 

This ,Iiroduct is recommended for Poultry Premise Sanitation' (Hatc:heries); Egg 
Receiving Area, Egg Holding Area, Setter Room. Tray Dumping Area, Trays. Buggies. 
Racks, Egg Flats, Chick Holding ROOm, Hatchery Room, Chick Processing Area, Chick 
Loading' Area. Poultry Buildings, Ceilings, Sidewalls and Floors, D'rinkers, and all other 
hard, non-porous 'Poultry House related equipment,and surfaces in the 'Hatchery 
environment. 

This product is recommended for Swine Premise Sanitation, Waterers and Feeders. 
Hauling Equipment; Dressing, Plants, Loading EqUipment, Farrowing Barns and Areas, . 
Nursery, Blocks, Creep Area,Chutes. 

Thispr,oduct has been cleared by. the FDA in 21 CFR Section 178.1010 for use on food 
proc¢;sing equipment. ut~nsils, and other food - contact articles at a concentration of 
150-400 ppm active~ 

This product meets AOAC Use - Dilution Test Standards for hosllital disinfectants. 

This product meets AOACGermicidal and Detergent Test Standards for food contact 
surfaces. 

This product meets AOAC efficacy standards for hard surface sanitizers. 

This product has passed the Virucidal Effi~ of a Disinfectant fOr Use on Inanimate 
EnvironnientalSurfaces Utilizing (Duck) Hepatitis B Virus. 

This product has passed the Viru~ida.1 Efficacy of a Disinfectant for Use on Inanimate 
EnvironmE!fltal S~rfaces Utilizing HeJ)8titis C Virus. (Not for use In California) 

OR 

Thispilx!uct has passed the Virucidal Efficacy of a Disinfectant for Use on Inani!l18te 
Environmental, ~u,rfaces, Utilizing, Bovine Viral Diarrh~a Virus BVDV (surrogate for 
humariHepatitis C virus). 

This product has passed the Virucidal Efficacy of a Disinfectant for Use on Inanimate 
Environl1lental Surfaces.Utilizing Human and Canine Coronavirus. 
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This product is a~ctive disinfectant/sanitizer in the presence of 5% serum 
contamJnation. 

This product is an effective sanitizer in the presence of soils. 

This product meets AOAC efficacy standards for hard surface non-food contact 
sanitizers. 

Fqr.larger areas, such as operating rooms and patient care facilities, this product is 
designed to provide bOth generai cleaning and disinfection. 
, " 

Regular. effective cleaning and sanitizing of equipment utensils and work or dining 
surfaces which could harbor hazardous microorganisms minimizes the probability of 
contaminating food during preparation, storage or service. Effective cleaning will 
re.move soil and prevent· the accumulation of food residues, which may decompose or 
support the rapid deVelopment of food poisoning organisms or toxins. Application of 
effective sanitizing procedures reduces the number of those disease organisms that 
may be present on equipment and utensils after cleaning, and reduces the potential for 
the transfer, either directly through tableware such as glasSes, cups and flatware or 
indirectly through food. . 

To prevent cross contamination, kitchenware and food ooritact surfaces of equipment 
should be washed, rinsed with potable water and sanitized afiereach use and following 
any interruption of operation during which time contamination may have occurred . 

Where equipment and utensils are used for preparation of fOOds on.a continuous or 
production line basis, utensils and the'food cOntact surfaces of equipment shall be 
washed, rinsed and sanitized at intervals throughout the day on a schedule based on 
food temperature, type of f~ and amount of food particle accumulation. 

-~-""-"-";'-----
DIRECTIONS FOR. USE 

It is a violation of Federal Law to use this product in a manner inconsistent with its· 
labeling. 
(Note for reviewer: For labels that list medical premiSIJsand metal and/of stainless steel surfaces, 
one of the fo/lowlng statements must be used:) 
This product is not; to be used as a terminal sterilantlhigh level disinfectant on any 
surface or instrument that (1) is Introduced directly into the human body, ~ither into or in 
con~ct with the bloodstream or normally sterile areas of the body, or (2) contacts intact 
mucous membranes but which does not ordinarily penetrate the blood barrier or 
otherwise enter normally sterile areas of the body. This product may be uSed'to pre­
cl~an or decontaminate critical or semi~ical medical devices prior to sterilization or 
high~level disinfection. ' 

. Or 

This product is not for use on Medical device surfaces. 

Before use in federally inspected meat and poultry food processing plants and dairies, 
food. products and packaging, materia.lsmust be. removed from room or carefully 
protected. A potable water rinse is not allowed (00 not rinse) following use of the 
pro(ju~ as asanitize.r on 'pr~iously cleaned hard surfaces provided that the surfaces 
are adequately drained before contact With food so that little or no residue remains. 

,Apply this prciduct with a. cloth, mop ot'mechaniCaI spray device. When applied with a 
mechanical spray device, surfaces must be .sprayed until thorOughly wetted .. Treated 
surfaces must remain'wet for 10 minutes. For sprayer applications, use a coarse (mist) 
pump or trigger sprayer. Spray. 6-8 inChes from su!face. Rub. with brush, sponge or 
cloth. Do not breathe spray (mi~t). ' 



. NOTE: With spray applications cover or remove all foodprodllllf;. Prepare afresh 
solution at least daily' or when use solutio" beComes visibly dirty. For heavily soiled 
areas, a preliminary cleaning is requited 

DISINFECTION 
Hos,?itals, Dental' Offic~, Nursing Homes and other Health Care Institutions:. For 
disinfecting floors, walls. countertops, bathing areas, lavatories, bed frames, tables, 
chairs, garbage pails and other hard. non-porous SlJrfaces. 

Add 3 oun~.of this product to 5 gallons of water (0.60 ounces pe~ gallon) (450 ppm 
active) OR mix a 3 ounCe packet with 5 gallons of water. Treated surfaces must remain 
wet for 10 minutes. At this use level, this prOduct is baCt~riCidalaCCOrdlng to the AOAC 
Use Dilution Te~t method on hard inanimate surfaces modified in the presence of 5% 
organic sel1.Jm against 

Butkholderia cep8Cia Usteria monocytogenes 
Campylobacter jejuni PseUdOmonas Berugif/0S8 
COIynebseteiilirri' ammoniagones 5almonel~a cholarsosuis 
Escherichia CQli 0157:H7 Salmonella typhi 
Enteiococcus faecium (Vancomycin Resistant) (VRE) Shigella sonnet 
Enfi:uOC'oci;;us faeeium (CiproflOxacln Resistant) Staphytococcus 8ureus 
Enterococcus. faecium (PeniCiilin-G Resistallt) Staphyfoooccus Bureus (Methicillin 
Klebsiella pneumonia6 ReSistant) 

Virucidal PerfOnnance: At 3 ounces per 5 gallons (0.60 ol,!nces per gallon) (450 ppm 
quat active) use level, ttlis product was evaluated in the presence of 5% serum with a 
10 minute contact time and found to be effective against the foftowingviruses on hard, 
non-porous envir.onmental surfaces:. 

Allian influenzafTurkeyi\Vsconsin . 
Infectious Bovine Rhinotracheitls virus (ISR) 
Canine Distemper 
Canine Coronavirus 
Human Coronailirus 
H~patitis S Virus 
Hepatitis C Virus 
Herpes Simplex Type1 
Herpes Simplex Type 2 

InfluenzaA2lHong Kong 
Influenza NJ305 
NewcasUediseasevirus 
Porcine Respiratory & Reproductive 

Virus (PRRSV) 
Porcine Rotavlrus 
Pseudorabies virus 
Transmissible Gastroenteritis (TGE) 
Vac:cinia virus 

H~pltals, Dental Offices, Nursing Homes and other Heaith Ca.re Institutions 
Disinfection and Virucidal Dilution Chart 

Ounces of Product Amount of Water 
0.15 ounces . 1 gu,.!rt - -0.3 ounCes % Gallon 

I I" "'" 

0.6.ounoos 1 gallon 
1.5 ounces 2 Yz gallons 
3,0 ounces ~9allo,!s . 
6,0 ounces 10 gallons 

At 3 ounees,per 5 gallons (or eq~ivalent use dilution) (450 pprriac:tive quat) in the 
presence of 5% organic load this product was proven to be effective against (Duck) 
Hepatitis s'Virus (HBV) and Hepatitis C Virus (HCV) with a contact time of 10 minutes. 
(Not for use III CslHomla)' . 

General Dislnfecta'-'n-medical (schools, restaurants, food services, dairies, 
fann, beverage and food processing plants): Add 1.75 ounces of this product to 5 
gallons of water (270 ppm active quat). 

. General Disinfectant-Non-medicai Dilution Chart. 
Ounces of Product Amount of Water 

0.0675 ounces 1 Quart 
0.175 ounces % Gallon 
0.35 ounces' ~ . 1 ~lon' -. ... . .. --] t::. : O.8750un~. ~ ~ ... ~~~~~-.-=l 
1.75 ounces 5 Qallons 

I ~ _---±.5·ounces _ _. _ L _ . 10 9allon~ 
At 3 ounCes per 5gall9ils in the presence of 5% blood serum for a two-minute contact 
time this product was found to be effective against HIV-1 (AIDS Virus). 

*KILLS HIV, HCV AND HBV ON PRECLEANED ENVIRON~ENTAL 
SURFACES/OBJECTS PREVIOUSLY' SOILED WITH BLOOD/BODY FLUIDS in 
health care selting or other se~ings.in which there is an expec:teci likelihood of soiling of 
inanimate surfaces/objects With body fluids .and in which the surfaces/objects likely to 
be soiled withblood:or bodY fluids can be associated with the potential for transmission 
of human immunodeficiency viru.s Type I (HIV-1) (associated with AIDS), HCV and. 
HBV. 

"SPECIAL INSTRUCTIONS 'FOR CLEANING AND DECONTAM.lNAnON. AGAINST' 
HIV-1, HCVAND HBVON SURFACES/OBJECTS SO/LEDWITH BLOOD/BODY 
FLUIDS/' . 

Personal Protection: Specific' barrier protection items to be used when handling items 
soiled with blood or body flUids are disposable latex gloves, gowns, masks, or eye 
coverings. 

Cleaning Procedure: Blood and other body fluids must be thoroughly cleaned from 
surfaces and objects before application of the disinfectant. '. . 

Disposa; of InfectiouS Materials: Blood and other body fluids should be ~utoc'laved' 
and disposed of according to federal, state and loail regulations for infectious waste 
disposal: . 

Contact rime: For HIV, leave surfaces wet for two minutes with 3 ounces per 5 
gallons use solution, This contact·time will not control other common types of viruses 
and bacteria. . , 

OR 

For HIV, leave surfaces wet for two ll1inuteswith 3 ounces per 5 gallons use solution. 
This coritact time will not control other common types of viruses and bacteria. For HBV 
and tlCV, leave surfaces wet for .10·minutes with 3 ounces per 5 gallons (or eql!ivalent 
use.dilution)(450 ppm active quat) in the pre~ence of 400 ppm hard water (CaCOa) and 
100% serurin. '. . 

Efficacy testS have d~onstratedthat this product is an effecti~bacteridde, yirua"de, 
and fungicide in the presence of. organic soil (5% blood Serum). . 

for Use on Finished Floors: . T o limit gloss reduction, use 3 ounces of this product per 

'1 
I 

I 

5 gallons of water, Apply with a damp mop or. auto scrubber: Aliow to air dry. ! 

At 3 ounces per 5 gallons (or equivalent use dilution) (450 ppm active quat) in the General DeodOrization: To de6dorize, ~dd 1.75 ounces of thi~ product to 5 gallons of C){) 
presence of 5% organic load this product was proven to be effective against (Duck) water (or equivalent use dilution) (270 ppm active quat). Excess material should be Cl 

OR 

Hepatitis B Virus (HBV). and Bovine Viral Diarrhea Virus BVDV (surrogate for, human wiped up or allowed to air dry, ~ 
H~patitis C virus) with a contact lime of 10 minutes. . ~ 
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For DeodoriZi",g Garbage ~n~, Garbage Trucks, Industria~aste Receptacles 
and Garbage Handling Equipment: It is especially important to preclean for the 
product to pertorm property. Then, apply a wetting concentration of 3.25 ounCE!S of this 
produc:;t per gallon of water (or equivalent use dilution) (2,500 ppm quat active) 

For· Odors Caused by Oogs, catS and Other Domestic Animals: Use on· rUgs, 
floors, walls, tile, cages, crates, litter boxes, mats, floor Coverings, or any surface soiled 
by a pet. Test a small inconspicuous area first. Blot problem area. Then follow directions 
for "General DeQdorization". 

Mold and Mildew Control: At 3 ounces per 5 gallons, (0.60 ounces per gallon) (450 
ppm active quat) this product will effectively inhibit the growth of mold and mildew and 
the~rs caused by them When applied to hard, non-porous surfaces (as indicated in 
general instructions above). Allow to dry on surface and repeat treatment every seven 
days or when new growth appears. . 

Cleansing of Body Surfaces and Body ()riflces of Human Remains: To cleanse 
away skin secretions and accompanying malodor, to insure the removal of all soil and 
bloodstains, apply 3 ounces of this product to 5 gallons of water (0.60 ounces per 
gallon) (450 ppm active) to the surfaces and body openings, natural or artificial. Allow a 
10 minute contact time for optimal results. Bathe the entire body using sponge or 
washcloth. A soft brush may be employed on surfaces other than the face. Prepare a 
fresh solution fur application of each remains . 

To control the groWth of mold and mildew on large inflatable rion-porOus plastic 
and rubber structures (animals; promotional items, moonvialk, slides, obstacle coarse 
play and exercise equipment): Thoroughly clean all surfaces with Soap or detergent 
and rir)se with water. Saturate surfaces with ~. use solution of 3 ounces per 5 gallons 
(450 ppm active quat) of Water (orequ!valent dilution) for a period of 10 minutes. 
Ventilate buildings and other closed spaces. Do not use equipment until treatment has 
been absorbed, set or dried. 

Disinfection of BarberlSalon Tools Directions; Pre-cleaned bamer/salon tools, such 
as combs, brushes, razorS, maniCUre/pedicure tools, clippers and. trimmer blades, 

. tweezers and scissors, can be disinfected by immersing in 0.35 ounces per gallon 
solution (or equivalent use dilution) (260 ppm active qual) of this product. Compl~tely 
immerse' instruments and tools for at least 10 minutes. Rinse thoroughly'anddry before 
use. Prepare a fresh solution at least daily. or more often if solution becomes clou~y or 
SOiled. 

DrsinfectionNirucide for BarberlSalon Tools Directions: Immerse precleaned 
barberlsalon tools, such as combs, brushes, razors manicure/pedia,ire tools, clippers 
and trimmer blades, tweezers and scissors, in a 0.60 ounce per g~llon solution '(or 
equivalent use dilution) (450 ppm active quat) of the product. Completely immerse 
instruments and tools fur at least 10 minutes. Rinse thoroug~ly and dry before use. 
Prepare a fresh solution at least daily or more often if solution becomes cloudy or 
soiled. 

NOTE: Plastics may remain imrrier8ed until ready to. use. Stainless·steel shearS and 
instruments must be removed after 10 minutes, rinsed, dried, and kept in a clean non­
contaminated receptacle. Prolonged soaking may cause damag.e to metal instru-ments. 

-NON;;'ACID TOILET BOWL (ANDURINAL)DISI~FECTANtDIREcTiONS 
. Remove gross filth prior to disinfection. .-

From Concentrate: Add 0.60 oz. Jo the toilet"bowl and mix. Brush. thoroughly over 
exposed surft;lces and under the rim with a cloth, mop, of.Sponge. Repeat and allow to 
stand for 10 minutesandftush. . 
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From Us.solution:.pty toilet bowt or urinal and apply a use solution Of 0.60 0% ps 
gallon to exposed surfaces including under the rim with a cloth, mop, sponge or 
sprayer. Brush or swab thoroughly and allow to stand fOf 10 minutes 'and flush. For 
.spray applications, use a coarse spray device, 

Ultrasonic' Bath Disinfectant DirectionS:· Use this ·product to disinfect hSrd 
(inanimate) non-porous. non-cntical objects· compatible with Ultrasonit deaning units" 
Pour (a) fresh solution of 0.6 ounces per gallon of water (or equivalent use dilution) (450 
ppm active quat) directly into bath chamber. Pre-clean soiled objects. Place objects into 
unit and operate for a minimum of 10 minutes, according to manufacturers' use 
diredi.ons. Remove objects and rinse with sterile water (sterile water for injection), or 
allow to air dry. Replace solution at least daily or when solution becomes visible dirty or 
discolored .. 

For Disinfecting Hard, Non-Porous Bath and Therapy Equipment: To remolle body 
oils. dead tissue, soil and all other buildups or organic matter on inanimate surfaces 
after using the whirlpool unit, drain the water and .refill With fresh water to just cover the 
intake valve. Add 3 ounces of this product for each 5 gallons of water (or equivalent use 
dilution) (450 ppm active quat) in·the unit at this point. Briefly sta[tthe pump to circulate 
the solutions .. Tum off pump. Wash down the unit sides, seat of the chair jift: and anylall 
related equipment with a clean swab, brustlor sponge. Product. to surface contact time 
must be at least 10 minutes for proper disinfection. After the unit.has been thoroughly 
disinfected, drain solutions from the unit and. rinse any/t;l1I cleaned surfaces with fresh 
water. The unit is rea~y Jor reuse . 

DisinfeCtion of Hard, Non-Porous Surfaces in Whirtpool Units: After usingihe 
whirlpool unit, drain and refill with fresh water to just cover the intake valve. Add ~3 
ounces of this product for each· 5 gallons of (or equivalent use dilution) (450 ppm active 
quat) water at this point. Briefly start the 'pump to cirCulate the- solution. Turn off the 
pump. Wash down the unit sides, seat of the chair, lift and any/aU related equipment 

. with a clean swab, brush or sponge. Treated surfaces must remain wet for 10 minutes. 
After the unit has been thoroughly diSinfected, drain the solution from the unit and rinse 
any/aU cleaned surfaces with fresh water. Repeat for heavY soiled units . 

To Disinfect Food-Processing and Tobacco Premises: (F~r) floors, walls and 
storage a~s, add 3 ounces of this product to 5 gallons (0.60 ounces per gaUon) of 
water (or equivalenlusedilution) (450 ppm active quat). For heavily soiled areas, a p~ 
cleaning step is required. Apply solution with a mop. cloth, sponge or hand pump-trigger 
sprayer so as to wet all. surfaces thoroughly. For sprayer application, use a coarse 
spray. Allow to remain wet for 10 minutes, then remove excess liquid. Before using this 
product. food products and packaging materials must be-removed from area or carefully 
protected: After use, all surfaces in the ares must be thoroughly rinsed with potable 
water. . 

. To Disinfect Food Service Establishment Food Contact Surfaces: (For) 
counteftops, applUinces, and tables. Befure uSing this product food prOducts and 
packaging materials must betemoved from ~rea orcar'efuUy proteCted. Add 3 ounces of 
this product to 5 gallons (0.60 ounces per gallon) of water (or equivalent use djlution) 
(450 ppm active quatf For heavily soiled 'areas, a pre-cleaning .step is required. Apply 
solution With a mop, cloth, sponge or hand pump trigger sprayer so as to wet all . 
sl!rfaces tJ1oroughly;'F~r sprayer application use a coarse sPray. Allow to remain wet for 
10 minutes. Then remove excess liquid and rinse the surface with potable water . 

For Use,on Non-Food Contact Surfaces as a General Disinfectant In the 8nwwery 
Industry: uSe 1.75 ounces of this' product per 5 gallons (or equivalent use dilution) 
(0:35 ounces per gallon) (260 ppm active quat) .of waier. Follow the general disinfectant 
directions above. 

1~. 
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Directions for Fogging:· (For use· in) dairies, beverage and fdII!Iirprocessing plants. 
Prior to fogging, food products and packaging material must be removed from the room 
Or carefully protected. After cleaning, fog desired areas using 1 quart per 1000 cubic· 
feet of room area with a solution containing 1.5 OlInces of product to 1 gallon of water 
(1,200 ppm) (or equivalent use dilution). Vacate the area of aU personnel during fogging 
and for a. minimum of 2 hours after fogging. All food cOntact surfaces must be 
thoroughly rinsed prior to reuse With pola.ble water; 

NOTE: The fog generated is irritating to the eyes,.skin and mucous membranes. Under 
no circumstances should a room or building be entered by anyone \/Vithin twO hours of 
the actual fogging. If the building must be entered, then the individuals entering the 
building must wear a Self~ntained respirator approved by NIOSHIMSHA, goggles, 
long sleeves and long pants. 

FOG~ING IS "lOBE USED AS AN ADJUNCT TO ACCEPTABLE MANUAL 
CLEANING AND DISINFECnNG OF ROOM AND MACHINE SURFACES. 

Disinfection of PoultrylTurkeyEqulpment. Swine Quarters, Animal Quar:ters and 
Kennels: Prior to diSinfection, remove all poultfy, other animals and their feed from 
premises trucks, coops and crates. Remove all.litter and droppings and manure from . 
floors. walls and surfaces of barns, pens, stalls, chutes and other surtaces of facilitieS 
and fixtures ocCupied or traversed by poultry or other animals. Empty all troughs, racks 
arid other feeding and watering appliances. Thoroughly·clean all surfaces with soap or 
detergent and rinse withiNater .. Use3 ounces ofthis product per 5 gallons (0.60 ounces 
pergaUo") of water (or equivalent.use dilution) (450 ppm aCtive quat). Saturate sUrfclces 
with the recommended disinfecting solutiOn for a period .of 10 minutes. Immerse aU 
halters, ropes and other types of equipment used in handling and restraining animals. 
as well as forks, shovels. and scrapers used for removing litter and manure. 

After disinfection,ventilate buildings, cooPS. and other dosed spaces. Do not house 
poultry. or other animals or employ equipment until treatment has been absorbed, set or 
dried. . 

Atl treated equipment that will contact feed or drinking water (racks, trOlighs, automatic 
feeders, fountains and waterers) must be thoroughly scrubbed with soap or detergent 
then rinsed with potable water before reuse. 

Disln~tionMrucide of PoultrylTurkey Equipment. SWine Quarters, Animal 
Quarters and Ken,nels Directions: Remove all animals and feeds from premises 
vehicles and enclosures such as coops and crates. Remove all litter, .droppings aOd 
manure from floors, walls and surfaces of barns, pens. stalls, qhutes and o~er facilities 
and, fixtures occupied or traversed by animals. Empty all troughs,racks and other 
feeding and watering appliances. Thoroughly clean all surfaCes with soap.or detergent 
and rinse with water. Use 3 ounces of this product per 5 gallons of wate'r (or equivalent 
use dilution) (450 ppm active quat). Saturate surfaces with· the recommended 
disinfecting solution. for 10 minutes. Immerse all halte~, ropes and other types of 
equipment used in handling .and restraining animals •. as well as forks. shovels, and 
scraperS used for removing Utter-and manure. 

After application: ,ventilate buildings, coops and other closed spaces. Do not house 
animals or employ equipment until treatment has been abS()rbed, set or dried .. 

Thoroughly sc.rUb all treated fEied racks, mangers, troughs, automatic feeders, fountains 
and waterers with soap or detergent and rinSe with potable water before reuse. 

HATCHERIES: For general diSinfection, use 1.75 ounces of.this produCt per 5 gallons 
of water. For disinfection/virucide, use 3 ounces of this product per 5 gallons of water .. 
Apply to hatchers, setters, tl'ClYs; racks, carts, sexing tables, delivery trucks and other 
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hard surfaces. ~eav~treated surfaces exposed to solution for 10 minutes or more 
and allow to air dry. 

VEHICLES: Clean all vehicles including mats, crates, cabs, and wheels with high­
pressure water and this product. For spray applications use a coarse spray device. Use 
1.75 ounces of this product per. ~ gallons of water for general disinfectIon .. Use 3 ounces 
of this product per.5 gallons of water for disinfectionlvirucide. Leave all treated surfaces 
exposed to solution for 10 minutes or more and allow to air dry. . 

DRESSING PLANT AND RENDERING PLANT DISINFECTANT DIRECnONS 
(RENQERING PLANT/DRESSING PLANT DISINFECTANT DIRECTIONS): Cover or 
remoYEI all food ~rid packaging material before disinfection. Remove gross soils. 
Disinfect equipment; utensils. walls andiJoors in poultry and animal dressing plants with 
a solution of 1.15 ounces of this product per 5 gallons of water (or equivalent use 
dilution) (260 ppm active quat). Equipment and utensils must remain wet for 10 minutes, 
then thoroughly rinsed withpota"le water before operations are resumed: Disinfect all 
rooms, exterior walls ~nd loading platforms ofdre~ing plants. Rinse all surfaces which 
eontact foOd with potable water before reuse. 

DRESSING J'LANT AND. RENDERING PLANT DISINFECTANTMRUCIDE 
DIRECTIONS (RENDERING PLANT/DRESSING PlANT DISINFECTANT' 
FUNGICIDE I VIRUCIDE DIRECTIONS): Cover or remove all food packaging material 
before disinfection. Remove grosS soils. Apply' to equipment. utensils, VIIalls and floors . 
if'! pOultry andanirnai dreSSing plants with a solution of·3 ounces of this produCt per 5 
gallons. of water (or equivalent use dilution) (450 ppm active quat). Equipment and 
utensils must remain wet for 10 minutes then' thoroughly rinsed with potable water 
before operations are resumed. Disinfect all rooms, exterior walls and loading platforms 
of dressing plants. Rinse all surfaces which contact food with potable water before 
reuse. 

FARM PREMISE DISINFECnONDIRECTIONS 
For Use In Equine, Dairy and Hog Fanns: 

1. Remove all animals and feed from premises, vehicfes and enclosures. 
2. Remove all litter and manure from floors. walls and surfaces of bam. pens, 

(stalls). chutes and other facilities and fixtures occupied or transversed by 
animals. . 

3. Empty all troughs, racks and other feeding and watering appliances. 
4. Thoroughly clean aU surfaces with soap or detergent and rinse with water. 
5. Saturate ~II surfaces With the recommended disinfecting or virucidal solution 

for a period of 10 minutes. 
6. ImmerSeallhaiters. ropes and other types of equipment used in handling and 

restraining animals asweU as forks, shovels. scrappers used in removing litter 
and manure. . 

7. Ventilate buildings, cars. truckS, boats and other closed spaces. Do not house 
livestock or employ ~uipment until treatment has been ab~~, set and 
~ed. . 

a.Thoroughiy scrub all tre~ted teed, racks, 'mangers~ .troughs, automatic feeders, 
fountains and waterers with soap or detergent and rin,se with potable water 
before reuse. . 

Dlsinfftc::tlng Potato Storage Area and Equipment: Retnove an potatoes prior to 
. dis,infe¢tion of potato storage area and equipl1l?nt. .Pre-clean hard surfaces by removing 
heavy· soils or gross filth. Follow general diSinfecting directions as outlined in that 
section. All treated surfaces must ~ thoroughly rinsed with potable water prior to reuse. 

._--' ----_. 
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Veterinary Clinics/Anima) Life Science 
Shop/Kennels/Breeding and grooming Esta~1I9hmentlTack Shops Disinfection 
Directions: For cleaning and disinfecting the following hard, non-porous surfaces: 
equipment. utensils. instruments. cages. kennels. stables, stalls and catteries. Remove 
all animais and feeds from premises, ~nimal transportation vehicl~. crates etc. Remove 
all litter, droppings and manure from flOors, walls and surfaces of ,facilities occupied or 
trailsversed by animals. Thoroughly clean all surfaces with soap or detergent and rinse 
with water. Saturate surfaCes with a use solution of 3 ounces per 5 gallons (450 ppm 
active quat) of water (or equivalent dilution) for a period of 10 minutes. Ventilate 
buildings and other closed spaces. Do'not house animals or employ equipment until 
tr~ment has ,been abSorbed. set or dried. Thoroughly scrub all tfe~ted feed racks, 
automatic feeders, waterers and other equipment that dispenses food or water with 
soap or detergent, and rinse with potable water before reuse." , 

COMME~CIAL FLORIST USE DIRECTIONS (Notror use In california): To clean. 
disinfect and deodorize hard, non-porous surfaces in one step, prepare USe solution by 
adding (mixing) 3 ounces per 5 ga\l~ns of water (450 ppm active). For heavy-duty use, 
add (mix) 12 ounces per 5 gallons of water (1,875 ppm active). 

Remove all leaves, petals, garbage and refuse. Pre-clean surfaces using presSurized 
water where possible. Apply use solution to hard ,(inanimate) non-porous surfaces 
thoroughly wetting surfaces as reCommended and required, with a cloth. mop, brush, 
spongeoi'spraYer. 

containing one inch ~hly made sanitizing solution,should be placed at all entrances 
to buildings. hatcheries and at all the entrances to the prQduction and packaging rooms. 
Scrape waterproof shoes and place in a 0.25 ounCes of this product per gallon of water 
(or equivalent use dilution) (200 ppm active) solution for 60 seconds prior to entering 
area. Change the sanitizing, solution in the bath at least daily or sooner if solution 

'appears dirty. ' ' , 

SHOE FOAM DIRECTIONS: To prevent tracking hannful organisms into animal areas, 
and the packaging and storage areas of food plants. Apply a'foam layer approximately 
0.5 to 2 inches thick mad~ from a solution of 1 to 1.5 ounces per gallon of water (or 
equivalent use dilution) (800 to 1200 ppm active) at all entrances to buildings, 
hatdll;ries, production and packaging rooms by using a foam generating machine 'or 
aerator to apply foam layer. Follow the foaming directiOns as specified by the 
manufacfure of the foam generator/aerator. Scrape waterproof shoes. Stand a~/or 
walk through foamed area for 60 seconds prior to entering area. Foam area should be 
washed and replaced at least daily or when it appeaisdirty. , . 

(For food processing or other facilities that haw instailBd enttywav sanitizing systems.) 

ENTRYWAY SANITIZING SYStEMS: To prevent cross contamination of hannful 
organisms (rom area to area, set the system to deliver (1.25 - 2.5 oz. per 2.5 gallons of 
water) (400-'- 800 ppm active) of sanitizing solution. The (spray) (foam) sh()uld cover 
ttte entire path of the doorway. SeUhe system so that a contil'lUOUS wet blanket of 
sanitizer solution is delivered to the floor. 

For heavily soiled areas, a preliminary cfeaning is required. . 00 not mix other foam additives to the sanitizing solution. 
For sprayer ~pplications, use a coarse (mist) pump or trigger sprayer. Spray &,8 inches GLOVE DIP SANITIZER DIRECTIONS: To prevent the spreading of hannful 
from surface. 'Rub with brust).sponge or cloth. Do ,not breathe sPraY (mist). organisms into. animals areas and the packaging and storage, areas of food plants. dip 
Treated surfaces must remain wet for 10 minutes. Allow to air dry pre-washed (plastic; latex or other synthetic rubber) non-porous gloved, hands into a 
Prepare a fresh sol fon t I ast da", ' ' 0 . 'f I Ii beco . 'bl d'rty suitable clean cOntainer that contains enough freshly made sanitizing solution to cover 

u I a elY or so ner I use so u on mes VISI y • . the gloved area. Do not let sanitizing solution come into cqntact with the exposed skin. 
------~ Make up the sanitizing solution by adding 1.25 ounces oUhis product per 5 gallons of 

SANITIZER DIRECTIONS FO,R NON..fOOD CONTACT SURFACES water (or equivalent .use dilution) (200 ppm active). Dip (Soak) in solution for 60 
Preparation of sanitizer use solution: (For) floors, walls, tables etc. At 5 ounces per se~~~~.NO ~OT~BLE WATER RINSE .IS ALLOWED (~P NOT RINS~. Change the 
25 gallons use-level, thisprodud is an effective sanitizer ~gainst ~taphylOCOCQ.ls sanjt~lng soluti~ In the ~that least dal~ or when solu!lon appears dirty. Do not let 
aureus and Klebsiella pneumoniae on hard porous and non-porous environmental sanitizing .solution come IOto contact With exposed skin. , 
surfaces. SALON/BARBER INSTRUMENTS AND TOOLS SANITIZER DIRECTIONS: Predean 

Apply ~anitizer use solution to precleaned, hind. non-porous surfaces with a cloth, mop, soiled inst.ruments ~nd tools. Completely immerse water. safe non-pO!o~sinstruments 
sponge sprayer or by immersion. an~ tools In a solution of 0.25 ounces pe~ gallon (or eqUivalent use dllutlon) (200 ppm 
'. active) of water for at least 60 seconds. Rinse thoroughly and dry before use. Prepare a 

For sprayer applications, use a coarse (mist) pump or trigger sprayer. Spray 6-9 inches fresh solution at least daily or more often if solution. becomes doudy or sOiled. 
from surface. RLlb with brush, sponge or cloth. Do not breathe spray (mist). NOTE: Plastics may remainimrnersed until featly to use: Stainless steel shears and 
NOTE: With spray applications, cover or remove all food products. instruments must be removed after 10 mmutes; rinsed, dried, and kept in a clean non-
Treated surfaces must remain wet for 3 ini~utes. Then wipe with sponge. mop or cloth contaminat~ receptacle. Prolonged soaking may cause damage to metal instruments. 
or allow to air dry. . Dairy Cow Application Directions: The udders, flanks and teats of dairy Cows can be 
L,AUNDR'i: SANITIZER' (AGAINST OOOR CAUSING BACTERIA): ~se 3 ounces per washed with a solution of O. 7~ ounces o.f th~s product in 4 ga~lo'ns of ~arrTrwat~r: Use a . 
100 pounds of dry weighttabric. Dilute the appropriate amount of this producfip one to ~shtowel fur eac:h~w. AVOId cont~mlnalton ofwa~h soIuti~n.by ~I~ and .sorl. ,?onot 
two gallons of Water, Ihen add to the washWheel in the ,final rinse: Re-treat fabric after dip used towel back Into wash solution· When solulton becomes VISIbly dirty. discard 
each washing. For residual' baeten,ostatic activity against odor causing bacteria.' andprovi~ fresh solution. 

, ;: 

con~itions of high relative humid.ity or" West contan:lination are required. Laundered Hl,Imidifier Sanitizer ,Directions (Not for use In California): Thoroughly clean water tank ..... I 

fabnc may also be treated by SOSkin, g. , andfiltersc Add .0.25 olJnces of this product per gallon of refill water. Qj 
SHOE BAT .. S.ANITIZER DIRECTIONS: To prevent tracking harmful organisms into OR ~ 
animal areas; and the packaging and storage areas of food plants, shOe baths ~ 

- " ~ 
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Humidifier Ba~terla/Algae Treatment (Not lor use In califomiB): ~ulated for use in 
portable humidifiers. Thoroughly clean water tank and filters before each heating 
season,or sooner if neCessary. For every gallon of water in,the humidifier tank add 0.25 
ounces ofthis product. 'When you n:ifill the tank, add 0.25 ounces of this product for 
every gallon of water added. 

Not for use in heat or atomizing type h4midifiers. 

WATER and SMOKE DAMAGE RESTORATlO,N (Nol for use In california) 

'Effective against odor causing bacteria and fungi for home, institutional,industrial and 
ho-"pital use. This product is particularly suitable for use in wat~r damage restoratiOtl 
situatiQns against odor causing bacteria on the follOWing porous and semi-porous 
materials: carpets, carpet cushion, sub floors, drywall, trim, frame lumber, tackless strip 
and paneling. Using solutions recommended, saturate affected materials with enough 
product to remain wet for.aUeast 10 minutes. Use proper ventilation. 

sewer backup & river flooding: During mitigation procedures, dilute 1.1-2.2 ounces 
of this product per gallon of water allowing for the diluting effeCt of absorbed water 
within saturated materials. Remove gross filth or heavy soil along with non-salvageable 
materials. saturate allaffeclive areas with a sprayer using a coarse spray tip before and 
after cleaning and extraction. 

Carpets, carpet ~~hion& and other porous mateFtals such as sub floorS, drywall, 
trim and frame lumber, tackiess strip and paneling: For water damage from a dean 
water so'urce. extract excess-water. Testhidden area 'for colorfastness. Dilute 1.1-2.2 
ounces of the product per gallon of water (859-1718 ppm active quat) allOWing for the 
_diluting effect of absorbed water within saturated materials. Remove gross fiHh or heavy 
soil. Apply directly with a sprayer using a coarse spray, tip, to fully saturate affected 
materials. Roll, brush or agitate into materials and allow the materials to remain damp 
for 10 minutes. FolloW with a thorough extraction. Dry rapidly and thoroughly. ' 

Special Instructions for Cleaning Carpet Against Odor Causing Bacteria: This 
product may be used in industrial and institutional areas such ashomes,motels & hotel 
chains; nursing homes, schools and hospital(s). For use on wet deaitable synthetic 
fibers. Do not use on wool. Vacuum carpet thoroughly prior to'c1eaning. Test fabric for 
color fastness. 

For portable extraction units: Mix 1.1 ounce of this product per gallon of water. 

For tn,Ickmounted extraction machineS: Mix 13.5 ounces of this product per gallon 
of water and meter at4 sallons per hour. . 

For rotary floor machines: Mix 2.2 ounces of this product per gallon of water and 
apply ~t he rate of 300-500 sq. ft. per gallon. 

Do not mix this product with other cleaning products. Follow the cleaning procedures 
specified by the manufa,clUrei' of the cleaning,-equipme"t. After using this product, set 
the carpet pile and protect the carpet from fumiture legs and bases while drying. Do not 
over wet: If applied to stain resistant nylon carpet, apply a fabric protector according to 
the carpet manufacturer's directions. , ' , 

CARPET SANITIZER AGAINST ODOR-CAUSING BACTERIA, FORHOME, 
,INSTITUTIONAL, INDUSTRIAL AND HOSPfT Al USE (Noi"foruse in Califomia) 

This product sanitizes the carpet by controlling/reducing the growth of odOr-caUSing 
bacteria. It can be used in industrial and institutional. areas such as homes, motels, 
hotel chains, nursing homes and'hospitals. , .' . 

Vacuum carpet thoroughly prior to application. Mix 1,1 ounce of product per gallon of 
water. _Follow the ,injection andlor extraction procedures as specified for any 
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conventional steam ~ing equipment you are using. For rotary floor machines, mix 
2.2 ounces per gallon of water and spray on carpet-at a rate of 300-500 sq. ft. per 
-~ , . 
For use (Use this:p,.oduct) on washable synthetic fibers. Do not Use on woof. Test color 
fastness of carpet before use. Apply diluted product to a small. concealed spot. then rub 
with a Clean white cloth. If color changes or transfers to (the) cloth, a water.based 
product should not be used. 

After using the product, set carpet pile in one direction with a stiff brush. Place 
aluminum, foil under the legs of fumiture while carpet is drying. Over-wetting can cause 
carpet to shrink. Manufacturer assumes no ~ponsibility for over-wetting miSUse. 

Note: . This product should not be mixed with other cleaning products. 

Smoke Damage Restoration (Nol lor use in Califolnia): Effective against odor causing 
bacteria and fungi for home, institutional, industrial and hospital use. This product is 
particularly suitable for use in smoke damage restoration situations against' odor 
causing ,bacteria on the f~lIowing porous and semi~porous malerials: carpets. carpet 
cushion. sub floors. drywall. trim and frame lumber, tackless strip and paneling/Follow 
directions as ou1lined in the Water Damage Restoration section. Using solutions 
recommended. saturate affected materials with enough PrQduct to remain wet for at 
I~ast 10 minutes. Use proper ventilation. . 

SANll1Z1NG HATCHERY ROOMS USING FOGGING DEVICES' 
Remove all animals and feed from premises, vehicles and enclosures. Remove all litter 
and manure from floors walls and surfaces of the room to be treated. Empty all troughs, 
racks' and other feeding and 'watering appliances. Thoroughly clean all surfaces' with 
soap or detergent and rinse With water. Close room off so fog is confined-to room to be 
treated. Mix 140 ounces of this product to 2.5 gallons w~er (or equivalent use dilution). 
Insert the nozzle of the fogger through a suitable opening into the room. With the setting 
in maximum outpUt. fog for one minute for each 4000 cubic feet 'of space in the room. 
When fogging is completed ven~late buildings and other closed spaces. Do not house 
livestoc!t or employ equipm~nt until treatment has ~n absorbed or dried. Thoroughly 
clean all surfaces with soap or detergent and rinse witl'I water. 

SANITIZING INCUBATORS AND HATCHERS USING FOGGING DEVICES 
Mix 13.5 ounces of this product to 120 ounces of water. Fog J.8 ounces of this into 
setters and .hatchers !mmediately a~er transfer. Repeat daily in setters and every 12 
hours in hatchers. Discontinue hatcher treatments at least 24 hours prior to pulling the 
hatch. It is acCeptable to fog setters and hatchers with a 1.1 ounces per gallon solution 
of this product (or equivalent use dilution) on an hourly or every other hour basiS. If thi!l 
is done, fog for 30-90 seconds once per hour or once every two hours, When fogging is 
Complete,' ventilate buildings, and other closed spaces. Do not house livestock or 
employ equipment until treatment has been absorbed or dried. Thoroughly scrub all. 
treated feed racks, mangers, troughs, automatic feeders, fountains' and waterers with 
soap or detergent, and rinse with potable water before reuse. . 

FOOD PROCESSING· PLANTS USING FOGGING DEVICES 
For use. in dairies. beverage and food processing plants. To sanitize hard; non-:porous 
room stiiface~f as an adjunct to acceptable manual cleaning and disinfecting as 
.described above. Prior to fogging, food products and packaging material must be 
removed from the'room or carefully protected, After cleaning, fog des.ired areas using 1 
quart per 1000 cubic feet of room area with a solution containing 1.5 ounces of product 

. to 1 gallon of water (1,200 ppm) (or equivalent Lise dilution). Vacate the area of an 
personnel for a minimum of 2 hours during fogging and for a minimum of 2 hours after 
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fogging,:A,1 food conJact surfaces. must bethol'(lughly rin&ed prig~reuse with potable 
water. . . ". 

NOtE: The fog generated is irritating ~ the eyes, s~in and mUCOU5 membranes. Under 
no drcumstance& shOuld a room or building. be entered by anyone within twO hours of 
the actual fogging. If the building must be entered, then 1he. individ,Yals entering the 
building muSt wear a $(ilIf-eol'ltail'i$Q! respill3klr appto\led by NIOSHIMSHA, goggles, 
long sleeves. and long pants. . 

fOGGING IS lOBE USED AS ·AN ADJUNCT TO ACCEPTABLE MANUAL 
CLEANING AND DISINfECTING Of ROOM AND. MACHINE SURFACES. ----___ .~ •• _IiiIIIIII---. 

lFooD CONTACT AND TOBACCO PROCESSING EQUIPMENT 
SANmZING DIRECTIONS 

Sanitiziritrof Food Processing Equipment and Other Hard Surfaces in FOod 
IProcess!ng L.oc;~tionS. Oair:ies, Restaurants i;1~d Bans Directions: Fot sanitiZing 
.food proCfiSing equipment. dairY ~uipment, food l.itensil$, dishes, SilverWare, eating 
utet'l$i lSi:., gl!l~ses, si.n~ . tops, CQu n,tertQPs, .refrigeia~edsmrag~~nd, tli!lpl~y ~'uipm!'nt 
and otherhard,non~ptJrQus $ujf~$:'NO ~Oll'ABt£WATER RINSEISAlLQWED (tlO 
NOT RINSE). . 

Prior'tO:,BPplication. remove gross 'fu'odparticies and soil bY apr&-fllJsh or pre-$CI'6p$ 
and whe!,,' neCessary, presoak.Th~ilthoroughly .wash orftusl'r objects with a goed 
detergemor C9mPatible o1l!an~r. follOWed by a potable watel' rinse.befotc:l'applicati~ns of 
the ,sanitiiing solllJjon. . . . 

Before use as. a .salJilizer In federally,inspeCted meat and poultry planJSl'Il'.1.d ~iries. 
food products and packaging materials Must. be removed from the room or carefully 
proteCted. A potable water rinSe is not allowed (Do not rinse)foJlowing the use ofttiis 
pro~!Jqt as a$anitizer. on prevIOll$lyC!~aned ~i'd;~ ncn.po",ussurfa~s proliidedtJ:t;rt 
the $",ifaceSare 'adequateiy drained before contact with food so that' little or'nll residue· 
remains~ 

Apply a sol4tion of 1 to.2 Qunce($) of this Pl'()diJct in 4 gallcnsofwater (or equiValent 
use dilution) (200-4qoppm active) to pre-cleaned, hard mirfaces thorOughly'wetting 
SUITace$ With·,s cloth, mop" sponge; .sprayeroi' b'y' immersion,' For spray applicatians. 
us~.acOaFse (miSt) pump ortriggerspriJver. SprOllYSio 8 inchesfrorrl.s/Jrface. RUb with 
brustl,$l»nge, or cloth, Dc not brealhe.spmy (mist), With spray ~ppliCatiCf'l&oover OT 

remove all fwd producl5. From aClosedi LoOp Dilution Center, apply 2Q0.400 ppm 
active,so!utlon to the surface to be sanltizedL Surfaces should remain wet for at least 1 
minUte~ f1;lllQWed by. adeql.late drainIng and air drying (Altemat~ statement: Allow 
sanitized; surfaceli :.toadequately· QlJ;!in beforeccntact wlth med). P~pare a fresh 
solulion'atleastdaily or Whenvse 'solutionbeWmes visibly dirty. For mechanical 
application use solutiOn may not be re!Jsed for Sanitizing applica~ons; NO. POTABLE 
WATER :HINSE lSALLOWED (DO ,NOT RINSE) AFTER APPLICATlON OF THE 
SANITIZING SOLUTION (after use.85 II sanitizer}. . 

. .Appli(~sii1k tops, ~untertops~.'~ri~e~ed shlrag,e.and disp~y:equlpm~t,anf:l.~her 
stationarY, hard surfaces by' ofo1horbiuSh Of inElChanical spr.ay'(!evice. NO POTABLE 
WATER RlNSE IS:.AlLOWED (DO NOT RINSE) AFTER USE AS,A :SANITI~ER .. 
Dishe~;sillleJWare, glasses, cooking utensils, eating utensils and other similar size food 
processing equipment can be sanitized by immersion in a 1 t02 ounoe(s) per~ ~lIon$ 
solution' af tl'li:s product. (20()..400 pj:nT! active). NO POTABLE WATER RI NSE IS 
AlLO\IVE.D (DO NOT RINSE). . 

Atl ounces Jjer'4 g..-s, this ,product (2QO ppm acti:ve).eliminates 99,999% of theQf 
the fol\'6Wingbaeteria in 60' seoondsin. 500' ppmharclYiater (calcul~ted as CaCO:J) 
acccrding to the A0AC Germicldaland·Detergent Sanitizing Adion of Disinfectants test 

COlmpytobecter j9juni S8lmoneNs' enteritidis 
Eschmichia coN Shigella dysentf1liCl9 
Eschenchfa.coNOf 57:Hl Staphytr:icQoc(u; aumus 
Listeria mondc~nes, , Ym&iilia enrnroooJitica 
sa'mOheNa~,a~1Ji$ , 

'To prepare 8200. 300 or 4(]()ppmactill,e quatemary solution U$e thefolltwiing dilution 
table .. 

ActiYtl quat .·1_lIon '4 gafiollG 10 S-'IanB . 20 gal!ons 
solutWn " 

" 
~ 1; .. : 

200'~ }4o.unce 1.0 Dunce 2~oUlnoe& 5.0 ounces 
30DppiU 0.375 1 )i ounces 3%ounCl!ls 7 y"ollnces 

ounces 
400 ppm I ~ ounes I 2:-0-cunees- I ·5.00unces I 10.0ounQilS 

DiRECTiONS .FORSAN.TIZfN~; FOOD iPROCESSIN~EQUIPMENT. UTEN.SllS; 
AND FOOD CQNTACT ARTicLES' !REGUtATED.BY 21CFRsec 178.:1 01 0: b(22), 
c(17); '. '. . . . " . '. 

1. Serape, .fluSh or presOak articles (whether mobile or stationary) to remove 
gtoS$·food particles 81'!d soil. ' " ~. 

2, . Thoroughly wash article$ with an 8ppropriatedefergentoT cleaner. 
3. Rinse articles thOrpughly ~~1h. p~ble wa~t!r, 
4, Sanitizear1lc,:le5 using' a solution of 0.25 tD 0,90 ounces of 1tJi5 prodUct per 

gallon of water (200-400 ppm active). Articles that can be immersed . in . 
s.olUtion should remain in solution for SO second$. Articles too large for 
immersing shouid be thorotighly wetted by rinsing, spraying or swabbing, 

5; RemQVe imiYIe~d items from !,oiutio:n to .dt<;lin and 'then air, dry. Non,. 
immersed item should be alloWedta air dtry al$O: 

O.S. PUBUC HEALTH SERVICE 
fOOD SERVICE SANITiZATION RECOMMENDATIONS 

CLEANING AND SANItiZING' , , 
Equipment and utensil.s shall be thoi;uughiypreilushecl' 0:1' presersJ)ed, and wtlen 
necessary, presoaked to remove gl"tlsS food particles artdsOil. . 

1 ; ThcroughlYWa5ti equipment ~I'ld utensils in a tJot detergent wlutign. Rinse 
utensils and equipment thoroughly with potable water. . 

2, Sanitize equipmentandutensilsbyim.mersiol,l ilJ 1 ounce of this produ~ per 4. 
gallons of water (solution) fur atleast 60 $l!oOnd$ ata temperature Qf'75!!F. 
ihisdihJticn iseCloiva!entto ~ solution amtaihing 50 IPpmavailable.chloriJ'If~' 

3. For eqtiipmentanjliJlei1sils too large tosariitiieby im",ersion. apply % Qunc,e 
p~r2, g~lIons solutic!1of this product (300 ppm active). by rinsing, spraying or 
swabbing until t~roughly ~tteq; 

l 
I 
! 

4, AtI()W5anime~ $~.,.~.ces t.~·dj'~,i~,~.~d.airdry. ,DQ not rinse, "jl 

, WISCONSU''IISTATE'DIVISION OF HEAL nt . 
DIRECTION:S FOR EATING E~TABLISHMENTs-(Noi far,use.'ri california} , 'J' 

1. Scrape and pre-wash utensils and glasses wh.enever pORlblec " 
2, Wash with a geod ~eteTgent gr\XImpatible~eaf1e~. ~ 
3. Rinsewithpotable~a~r. , ..,. , . . ,~ 
4. :SIiI!'Iilize ,in a $0, li.Iti. ~o.n of 1, to ~' .. qU~Qe(S} peir ~~~1I6nsof ~is produC\, (200'-4()Q. 0',;:. 

ppm active quatemary). Immerse 'all utensils for at least two minutes Of 1br ~ 
oontact time specified by goveming sanitary code , ~ 
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5. Place sanitized utensils on a rack or drain board to air-dl9!'" Allow surface to rem~et f~r at least 60 secon?s., Drain thoroughly and air d;Y before 
6. Prepare fresh sanitizing solution should be prepared at least daily or when reuse. No potable water nnse IS allowed (00 not nnse). 

Visibly soiled or diluted. DIRECtiONS FOR FOOD PROCESSING EQUIPMENT AND DAIRIES 
NOTE: A clean potable Water rinse following sanitization is not permitted under Section Equipment and utensils must be thoroughly pre~ushed or prescra~ and •. when 
HFS 196.13 of the WiscOnsin Administrative Code. necessary, presoaked to re~ove' gr~ss food . ~i1ides. Clean and nn~ eqUIpment 

'. '. . . . . . . thoroughly. Then apply sanitizing solution containing 1to 2 ounce(s) of thiS product per 
(AltsmBtivelanguageforcleanmplace.closectloopdilutioncenters,) 4 gallons of water (or equivalent use dilution) (200-400 ppm actjve quaternary). No 

. WISCONSIN STATE DMSrON OF HEALTH . potable wate,rrinse is allowed (00 not rinse). 
DIRECTIONS FOR EATING E~TABUSHMENTS(NotforuS8InCaI1fomIa) At 1 oz. per4 gallons this sanitizer fulfills the criteria of Appendix F of the Grade A 
i. Scrape ~nd . pre-wash utenSils and gl~ whenever possible. Pasteurized Milk. Ordinance 1978 Recommendations of the U.S. Public Health Services 
2. ~ash ~th a good detergent or compatible cleaner. in waters up to 500 ppm Of hardness calculated as CaC03 when evaluated by the 
3, Rinse with potable water. . . AOAC Germicidal arid Detergent Sanitizer Method against Escherichia cOli and 4, Sanitize in ~ soll!tion from the Closed loop Dilution Center. (200-400 ppm .' 

active quaternary). immerse all utensils for at least two minutes or for contact Staphylococcus aureus. 
time.specffied bygovernin9 sanitary code. BEVERAGE DISPENSING EQUIPMENT SANITIZER DIRECTI~NS 

5. Place sanitized utensils on a rack or drain board to air-dry. For sanitizing of bottling or pre-rnix dispensing eqUipment, after cleaning thoroughly 
6. Prepare fresh sanitizing solUtion should be prepared at least daily or when rinse equipment with a potable water. rinse. RII eq~ipment with. a .solution of 1 to 2 

Visibly soiled or diluted. ounces Of this p~uCl per 4 ~allons o! water (or eqUivalent use dilution) (2~00~pm 
. . .... . , S eli active). Allow solution to, remain in equIpment for at least 60 seconds, or until oper:ations 

NOTE: A clean potable w~er rtnS~ .follo~ng sanitization IS not permitted under e on resume, at which time the sanitiZing solution should be drained from the system. To 
HFS 196.13 of the WISconSin Administrative Code. . . insure the removal of flavors, it is suggested that during changeover between products 
Sanitizing of Food ProcesSing Equipmen~~I~ Machi~) and. Other ~.ard Surfac~ the system should be cleaned, rinsed and flushed with the sanitizing solution for ~t lea~ 
In Food Contact Locations: For sanitizing food processtng equipment. dairy 1 minute. Drain thoroughly and allow to air dry before ,euse, No potable water nnse IS 
equiplT!ent, refrigerated storage and display equi~ment ~nd other hard, non-porous allQWed,(Do not rinse). 
surfaces. Equipment and lItensils must be thoroughly. preflushed or presa:a~ ,an.d SANITARYFILUNG EQUIPMENT SANITIZER DIRECTIONS 
when necessary presoaked to remove gross food particles.'No potable water. nnse IS Recommended for'use in 'sanitizing bottles or cans in the final' rinse application. The 
~lIowed (Oo'not nnse). . product is lobe proportioned into the final rinse water line of thecontain.er washer or 

,1 ~ Tum off refrigeration rinser in the concentratio!l of 2Q0-400 ppm active quat. Prepare a solutIOn of 1, to 2 
2. Wash and rinse all surfaces thoroughly. ounce(s) of this product per 4 gallons of water (or equivalent use dUution) (200"400 ppm 
3. Apply a solution of 1 to 2 ounce(s) this product in 4 gallons of water (or active) for the exterior application for the filler and ,clOSing maChine, Allow surfaces to 

equivalent LIse dilution) (200-400 ppm active) by mechanical spray, directly remain wet for at least 60 seconds. Drain thoroughly arid allow to aiT dry before reuse. 
pouring or by recirculating through the syste'.'": Surfaces '.'"ust remain wet for No potable water rinse is allowed (Do not rinse). ' 
at le~st one minute foll~d by complete dral",~g a~d drying. Prepare a !resh . STORAGE TANK8ANITIZER DIRECTIONS 
solution for e~ch cleaning: No potable water nnse IS allowed (00 not nnse) Recommended for sanitizing beer fermentation and holding tanks, citrus and food 
when produ~ IS used a~ directed. procesSing storage and holding tanks .. Remove gross filth and soil by pre-flush or pre~ 

4. Return machine to seMce.. scrape and when necessary presoak. Then wash surfac;es with a compatible detergent 
DIRECTIONS FOR RESTAURANT AND BAR SANITIZER and rinse with potable ~ater prior to sanitizing. Prepare a solution of 1 to 2 ouhce(s) of 

Equipment anq utensils should be thoroughly preflushed or prescraped and when this product per 4 gallons of water (or equivalent use dilution) (200-400 ppm active) for 
necessary presoaked to remove gross food particles and soil. Then thoroughly wash or mechanical or automated systems, Allow surfaces to remain wet for at least 60 
flush objeCts with a good detergent or compatible cleaner followed bya potable water Seconds. Drain thoroughly before reuse. No potable water rinse is allowed (00 not 
rll,1se before application of the sanitizing solution. rinse). 

For' precl~al1ed dishes, . glassware, . silverware, eating utensils, and cooking utensils. For mechanical operations. or automated systems, the. used sanitizing solution may not 
immerse in a solution containing 1 to 2 ounce(s) ofthfs product per 4 gallons of wat~r be used for sanitizing. but may be reused for other pur~s,es such as cleaning. 
(or equivalent use dilution),(20~OOppm aclive quaternary). Allow surface to ~ema!n SANITIZING EGG SHELLS INTENDED FOR FOOD DIRECTIONS 
wet forat least ~ seconds. DraIn thoroughly before reuse. No potable water nnse IS To sanitize preViously cleaned rood-grade eggs in shell egg and egg product processing 
allowed (00 not nnse): . . . plants. spray with a solution of 1 to 2 ounce(s) of this'producl per 4 gallons of warm 

(Altemativelangua~ for c:le8nin place, closed loop dilutIOn cent8f'£) • . water (Of~quivalent use dilution) (2()().400 ppm active): The solutiqn shouldbe warmer . 
For use as a sanitlzeron dishes, glassware, sllvelWa~, eating utensils, ,cooking than the eggs, but not to exceed 130°F; Wet eggs thoroughly and allow to drain. Eggs --!-' 
utensils: For heavily soiled areas, remove gross ~od particles by preflush:prescrape, sanitized With this product shall be subjected to a potable water rinse only if they are to ...x::::: 
. and p~esoak: when necessary. ~ash thoro~gh!y With d~rgent or com~tibfe cle~ner be broken immediately for use in the manufacture of egg prod.ucts. Eggs should be 0 
. then nnse With potable water pnor to application of thiS product. Then Immerse In' a --b 
sanitiZing solution from Closed Loop Dilution Center (200-400 ppm active quatemary). ,-<t 
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reasonably dry before casing or breaking. The solution shoul'flJlll'iot be re-used for 
sanitizing eggs. 

NOTE: Only clean, whole eggs' can be sanitized. Dirty, cracked or pun~ured eggs 
cannot be sanitized. 

MUSHROOM FARM INDUSTRY USE DIRECTIONS 
Site Preparation: The first step in any on going sanitation program should be the 
removal of gross contamination and debris. This may be 8coomplished. by using a 
shovel, broom, or vacuum, depending on the area to be disinfected. 

Disin,fKti~n: Use 3 ounces of this .product per 5 gallons of water (0:60 ounces per 
. gallon 9f.water) (or equivalent dilL/tion). Wet. aU surfaces thoroughly. Treated surfaces 

should be allowed to remain wet for 10 minutes. let air-dry. For hea"ily soiled areas, 
precle~n first. Prepare a fresh solution for each use. 

For Heavy Duty Cleaning: When greater cleaning is desired, use 6 ounces of this 
product per 5 gallons' of water (1.2 ounces of this product per gallon of water) (or 
equivalent dilution). Heavily soiled areas may require repeated deaning before 
treatment. . 

DO NOT APPLY TO THE MUSHROOM CROP, COMPOST OR CASING. Rinse treated . 
surfaces with potable. water before the~ contact the crop, compost or casing. . 

FOR CONTINUOUS TREATMENT OF MEAT AND POULTRY Of:t FRUIT AND 
VEGETABLE CONVEYORS: Remove gross food particles and excess soil by a pre­
flush or pre-scrape, wash with a good detergent or oompatible cleaner, rinse equipment 
thoroughly With potable water, then rinse equipment With a sanitizing solution. To 
sanitize the belt apply. this product ata2()()...4()0 ppm quat level (1 to 2 ounce(s) per 4 
'gallol1s) (or equivalent use dilution) 'Q conveyors with su~ble ~E!ding equipment 00 
not allow ttlissolotion to be sprayed direeUy on food. Controlled volumes of sanitizer are 
applied to return portion of conveyor through nozzles so located as to pennit maximum 
drainage of sanitizer from equipment and to prevent puddles on top of belt. During 
interruptions in operation. coarse Spray equipment,. peelers. collators, slicers and saws 
with this product at a dilution of 2CJ0.400 ppm active quat. Conveyor equipment must be 
free of product When applying this coarse spray. Do not alloW this solution to be sprayed 
directly, on food, 

FORSANITIZJNG IN FISHERIES, MILK, WINE, CITRUS, POTATO & ICE CREAM 
PROCESSING PLANTS: For use as a sanitizer on conveyor belts and equipment to 
reduce or eliminate odors in the proceSsing area. Also, for use on filling equipment to 
reduc~ bacteria associated with condensation on equipment and pipes. Follow 
directions for sanitizing food. contact surfaces. 

(Altem8lillO 18nguageforbag in the 00)( dispensing equipment.) 
DIRECTIONS FOR BAG-I N BOX CONTAINERS . 

How to use this package: This package is d~sigi1ed to be used with dilution control 
. systems only. Open packagea,;d eonnectto disPense according, to directions on the 
box. 

Trigger sprayers: Fill bottle from dispenser: Apply to surfaces according to directions 
above, 

Mop Buekets:.FiII bucket from dispenser. Set up "Wet Floor" signs. Mop floor surfaces 
as specified indirections above. 

MsqJ 71~ Poge ~2 001290'015 

THREE OUNC 
CONTAINER LABEL --ll 

MIX EACH PACKET WITH 5 GALLONS OFWATER 

MAQUA~ 710-M 
E.P.A:Reg. No. 10324-117 E.PA Est No.10324-1L-1 

NET CONTENTS: 3.0 FLUID OZ. 

ACTIVE INGREDIENTS: . 
Oetyl Decyl Dimethyl Ammonium Chloride ....... " ............... 3.0% 
Didecyl Dimethyl Ammonium Chloride ................. " ............ 1.5% 
Dioetyl Dimethyl Ammonium ChlorIde ................................ 1.5% 
Alkyl (C14', 50%; C12, 40%; Cn), 10%) 

dimethyl benzyl ammonium chloride .............................. 4.0% 
INERT INGREDIENTS: ....................................................... 90:0% 
TOTAL ............. _ ....... ,., ...................... , ............................... 100.0% 

-.-.---.-.. -...-----"-~ .. ---.... .. ..-

KEEP OUT OF REACH OF CHILDREN 

DANGER 
SEE OUTER CONTAINER FOR PRECAUTIONARY STATEMENTS AND 

. USE DIRECnoNS 

DISPOSAL; 00 not reuse container. Wrap and put in trash collection. 

MASON CHEMICAL COMPANY 

~
"THE QUATERN.ARY'SPECIALISTS" 
. 721 W. Algonquin Road 
~ Arlington Heights, IL 60005 

, 

847-290-1621 

Toll Free: 
1-800-362-1855 


